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A publication for, about and by County employees

It's hard to believe that we are already
F'LL o g 30 days into the new budget prep cycle
sm%fmﬁ.ﬁ_oﬁc.ﬁ.ﬁwspm&;;t§§§‘. i for FY 2014. It never ceases to amaze
27 pm | | . .
Eﬁ g ,D me how quickly time comes around to
0 B 4N ; : : prepare another fiscal year budget; and
;555&35&%{:03“?5 H .E ’ ly half th h th t
W) R B S O g r=coas £5 et we're only halfway throug e curren
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rocess} | O L2 The Budget Office had its annual budget
Eg kickoff in March; we discussed the current

economic environment and what the up-
coming budget year potentially holds for
the County. The County faces yet another crucial budget cycle for FY 2014, with reve-
nues appearing to once again fall short of expenditures, there is little to no cash re-
serves left to fill the gap. So, other means of revenue generation or expenditure cuts
are being considered.

All is not bad news! All around the community we are seeing signs of construction.
; Property values look to be stabilizing, while businesses are expanding. This means
Mike Nelson . . .
—— that property tax revenues could be on the up! But, the kicker is we will see revenue
District | _ for it the year after next. Why2 While the economic environment appears to be
Georq_e B Gainer gaining ground we don’t get to collect ad valorem for that activity until the following
. PIS’[I‘ICt I . fiscal year that it hits the tax rolls. Example: If construction is completed during 2013,
William T. Dozier we would collect the property tax on it for FY 2014. But if that construction holds over
District Il to 2014, then the revenues will come in FY 2015!
Guy M. Tunnell
District IV So...we have one more year until we really see an uptick in revenues. And that’s what
Mike Thomas makes every budget cycle interesting. Every year is different with new challenges to
District V solve. Still, one thing remains constant. We are able to get things done for our citizens
and visitors while maintaining a high level of service with our hardworking county em-
Commission Meetings ployees and teamwork. And THAT is something you can’t budget!
April 2, 2013 That being said, Bay County’s future is looking bright!
April 16, 2013
9:00 a.m.
Bay County
Government Complex
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Preserving Your Harvest Year Round - A P B I L

An educational program for people who want tc

know how to preserve foods c A IE N DD A R

April 17, 2013 — CanningBasics- Participants 04/03/2013 |GCSC Division of Visual & Performing
will learn the importance of preserving food

and how food preservation methods work, Arts Scholarship Auditions

the difference between low acid and high

acid foods, safe and unsafe canning meth- 04/05/2013 | Aaron Bessant Park Grand Opening
ods, selecting the right canning equipment Concert Featuring Panama City POPS
and canning process. Registration from 9:30 — . . ]

10:00 am. Cost — FREE. Location - UF/IFAS Orchestra and ending with a fireworks
Bay County Extension Office, 2728 E. 14t display

Street, Panama City

04/05/2013 | Friday Fest: Downtown Panama City

May 4, 2013 — CanningBasics (Same as April 04/06/2013 |It’s a Spring Thing
17t class) Participants will learn the im-
portance of preserving food and how food
preservation methods work, the difference

Camp Helen State Park

t [ i high acid f f
between low GCI.d and high acid o?ds, sare 04/06/2013 | Birding with the Audubon
and unsafe canning methods, selecting the

right canning equipment and canning pro- Panama City Beach Conservation Park
cess. Registration from 9:30 — 10:00 a.m. Cost —

FREE. Location - UF/IFAS Bay County Exten- :
sion Office, 2728 E. 14t Street, Panama 04/09/2013 |HAIR, The musical.

City Marina Civic Center

04/17-04/21 |Seabreeze Jazz Festival: Pier Park

www.seabreezejazzfestival.com

04/18/2013 | Little Sun Dress Party;
Boat Yard

04/19-04/22 | Cajun Fest!

Schooners

04/20/2013 | St. Andrews Bay Saltworks Raid
Reenactment: Across the street from

328 Beach Drive

04/27/2013 | Beaches, Bugs & Buses
Spinnaker Beach Club: VW car show
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Submitted by: Marjorie Moore, Ph.D.

Extension News

Thyme to Use Herbs

We recently held our spring More Cooking with Herbs program that featured lots of information on herb gar-
dening, seafood selection and safety, using herbs on seafood, the sodium/salt connection to hypertension, and
using a bread machine to make herb breads. Participants got a chance to taste fourteen food items using herbs.

Many people are hesitant when it comes to cooking with fresh herbs because they are unsure of which ones and
how much to use, how to prepare the herbs, and when to add during cooking. Using fresh herbs in cooking is a
great way to minimize salt and other food additives, yet add new flavors to your dishes.

There is no general rule on how much to use. Most recipes specify an amount in the list of ingredients. Keep in
mind that it is okay to use more or less than the recipe calls for, but until you know how your taste buds will
react to the flavor of the herbs, it is best to start with small amounts and add more if desired.

If you don't have a recipe to follow, start with % teaspoon and add more as needed to reach your ideal flavor.
You don't want the herbs to overpower the other flavors in the dish. When doubling a recipe, do not double the
herbs or spices. Increase their amounts by 1. If a recipe calls for dried herbs, you can substitute fresh herbs.
Dried herbs are stronger than fresh herbs so you will need to use more of the fresh herbs. If the recipe calls for 1
teaspoon of dried crushed herbs or 74 teaspoon of powdered herbs, use 3 teaspoons (1 tablespoon) of fresh.

The Italian Salad Dressing Mix recipe below is a good way for you to start using herbs in your recipes. Instead
of purchasing it from the store, try this one. It’s very low sodium. You can use it in salsas, salads or dipping
sauce.

Italian Salad Dressing Mix

Mix all ingredients together. Store in an air-tight container.

Note: To make an oil and vinegar dressing, mix 2 tablespoon mix with 1/4 cup vinegar, 2 tablespoons water,
and 2/3 cup extra virgin olive oil in a covered container. Shake vigorously. For dipping sauce, use grapeseed oil
or extra virgin olive oil.

Our next herb class will be held on Saturday, October 19, 2013. If you would like to contact Dr. Moore for
more information, you can reach her at the UF/IFAS Bay Extension Office at 784-6105. All programs are open
to all persons regardless of race, color, age, sex, handicap or national origin.






